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This recipe for mussels jada s made by combining a base of
potatoes and onions with mussels inajada sauce and s

finishectvith crispy garlc chips, Ajada sauce i traditionally
used for pork, but it also pairs beautifully with seafood, and

the bed of potato and onion soaks up all the extra juices
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g ve mussels “atinentodespai
3medium potatoes, slced thickly
2onionsied very thickly
st
150mioflivecil

agarlc cloves, finely sliced

2tsphot paprika
4 handful of fresh parsley,finely chopped

4dashof sherry vinegar GBCKitchen

31 PRINTRECIPE B sHoppINGLIST (GBC Kitchenis where you'l find accessible,
Inspiing recipes with a bwist, from our -house
team ofrecipe developers. Perfect for mic-week
© = g mealsorspecalaccasionsalice, GBC Kitchen
recipes will help you become amore corfident

surface,and discard any that don' close meantime! Don't forget tocheck out our brand
new How to Cook guide every month, which
focuses ona specifcingredient and ways to use
Thglive mussels It alongside four brand newrecipes.
2. Bollthe patatoes and onions n slted water over a high heat for 10-15 minutes, or
until tender, then drain, reserving 100l ofthe cooking water
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Kitchen paper

150mlof oliveol

agarliccloves, finely liced

tocook.

become bitter

2tsphotpprika

the o] and st again to combine. Set aside.

4dashof sherry vinegar

team for afew
minutes, untl the mussels have al opened

7 Toserve, "

parsley and rispy garlic chips

‘L handful of fresh parsley,finely chopped
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